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Choose from our brand new

BUILD YOUR OWN BBQ BAR

with your choice of meats - $120 per 12 people!

=) SANDWICH BAR

3 Ibs YOUR CHOICE of BBQ (choose up to 3)
12 Martin’s potato rolls

Pickles (v)

Yellow onions (v)

Cole slaw (v) pulled chicken

POTATO BAR €=

Vegetarian BBQ: 3 Ibs YOUR CHOICE of BBQ (choose up to 3)

pulled jackfruit 12 large baked potatoes
: Shredded cheddar cheese
Sour cream

(v) Green onions

Meats: beef brisket,
pulled lamb, pulled pork,
pork belly, pork tenderloin,

lion’s mane mushroomes,
portobello mushrooms

=) TACO BAR

3 Ibs YOUR CHOICE of BBQ (choose up to 3) 4 Add a pint of )
36 soft white corn tortillas

Cotija cheese COWBOY CANDY

Diced onion w/ cilantro (v)

Pit beans (v) \_

for just $12! P
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Or choose from any of our

FULL A LA CARTE MENU

meats and sides below:

BBQ MEATS (by weight - minimum total 5 Ibs)

Pulled chicken: 32/lb Pork tenderloin: 36/Ib Pulled lamb: 40/Ib
Pulled pork: 36/Ib Pork belly: 40/Ib Beef brisket: 40/Ib

C St. Louis-style Duroc pork spare ribs: 40/rack )

VEGAN BBQ (by weight - minimum total 5 Ibs)

Pulled jackfruit: 32/Ib Lion’s mane: 36/Ib Portobellos: 36/Ib

SIDES (32 per quart [ 99 per tray)

Cole Slaw (v) Cucumber Salad (v) Mac & Cheese
Pit Beans (v) Potato Salad

ADD-ONS & EXTRAS

Seasoned Rice: 8/qt Potato Rolls: 12/doz Pita Bread: 12/half doz
Cowboy Candy: 12/pt Smoked Pickled Baked Potatoes: 12/doz
Jalapenos: 1/ea

BAKED GOODS

Ginger Molasses Cookies Oatmeal Raisin Cookies Toffee Chip Cookies
24/half doz 24/half doz 24/half doz
Cornbread Muffins Jalapeno Cheddar
24/half doz Cornbread 24/half doz
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Special menu items available seasonally - check out

our current seasonal menu below!
ALL SPECIALS REQUIRE THREE WEEKS NOTICE

SPECIALTY BBQ (by weight - 5 Ib minimuim)

Pastrami: 44/lb Brisket Barbacoa: 40/lb Chicken Salad: 28/Ib
Smoked Pineapple (v): 36/Ib  Cauliflower Burnt Ends (v): 36/Ib  Smoked Zucchini (v): 28/Ib

SPECIALTY SIDES & EXTRAS

Corn on the Cob: 48/doz Elote Salad: 32/qt Spicy Watermelon: 2o/half
99/tray 4o/full

Texas Red Chili: gg/half batch (about 1 gallon)
180o/full batch (about 2 gallons)

BREAD PUDDING (45/tray -9 servings)

Blueberry Pancake S’mores Strawberries & Cream

FRESH-BAKED PIES (9" each)

Apple: 35/each Pecan: 35/each

( Summer menu available June through August )




